A.D. 1882, 18th Ocropzr. N° 4964. 


Beverages. 


(This Invention received Provisional Protection only.) 


PROVISIONAL SPECIFICATION left by Agnes Mary Hoge and Mary Gingell 
at the Office of the Commissioners of Patents on the 18th October 1882, 


Acyes Many Hoae of Scarborough in the County of York and Mary GINGELL 
of High Ongar in the County of Essex ImprovEMENTS IN BEVERAGES” 


| 5 The improvements consist in the manufacture of beverages of or from water, 
hops, sugar, yeast, isinglass, vinegar and white of eggs or their chemical equivalents, } 
~ inthe proportion following or near thereto by mixing at any desired temperates 
vidilicet. To every 9 gallons of water mix 3/, of a pound of hops, 7 pounds of 
moist sugar, */, a pint of yeast '/, of an ounce of isinglass, '/, of a pint of vinegar 
10 and the whites of two eggs—this mixture is allowed to stand and get clear then 
bottled off and produces an aerated clear champagne like liquid to which we give 
the name of “ Lupuline.” 
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